BEER
 167
4. Determination of Chlorides (Sodium Chloride)
 (1)	5° c-c- °f the beer are evaporated to dryness in a platinum dish
with about 0-5 gram of pure sodium carbonate.    The residue is ignited
over a small bunsen flame until no more organic fumes are evolved and
only a black mass of cinder remains.    The cinder is ground to powder and
again heated carefully to dull redness.    It is then warmed gently with
2 c.c. of concentrated nitric acid and about 20 c.c. of water and filtered.
The chloride in the filtrate is precipitated and estimated in the usual way
as silver chloride, the result being expressed as grains of sodium chloride
per gallon of beer:   AgCl X 0-408 = NaCL
 (2)	The chlorides may also be determined volumetrically by the follow-
ing method,1 which effects the removal of the phosphates from the beer :
50 c.c. of the beer are evaporated with 0-5 gram of barium carbonate and
subsequently ignited to a black ash.    The latter is extracted with hoi
water and filtered, the filtrate being then titrated with standard silver
nitrate solution in presence of potassium chromate as indicator.
It should be pointed out that the above methods give the total chlorides
calculated as sodium chloride and riot the actual proportion of sodium
chloride present. The latter is considerably lower than the former, since
the amount of sodium in beer is always far Jess than sufficient to correspond
with the chlorine.
The amount of chlorides (calculated as sodium chloride) usually regarded
as permissible in this country is 50 grains per gallon of the beer. These
chlorides are derived partly from the water used and partly from the brewing
materials; an excessive proportion is sometimes introduced with glucose
in the manufacture of which hydrochloric acid has been employed.
5. Acidity
The acidity of beer is due partly to various organic acids (especially
lactic), partly to acid phosphates and, particularly in badly kept beers^
partly to volatile acids (acetic). In some cases, the volatile acidity is
determined separately from the fixed acidity.	f •*
1. Total Acidity.—50 or 100 c.c. of the beer, freed from the bulk of
the carbon dioxide, are heated for half an hour at 40° to expel the residual
gas and are then titrated with N/io-sodium hydroxide, neutral litmus
paper or phenolphthalein being used as indicator; when pheaolphthalem
is employed, it is well to add a slight excess of the alkali and then to run
in N/io-sulphuric acid until the red coloration disappears. When, how-
ever, the liquid is too highly coloured to allow accurate observation of the
point of neutrality, the procedure is as follows : to 20 c.c, of distilled water,
previously boiled, are added 10-12 drops of alcoholic pbm<dphtbttabk
solution and 0-2 c.c. of N/io-sodium hydroxide, The beer is then
with the decinormal alkali and, after each addition of the latter, rix drops
of the liquid are added to one drop of the indicator prepared as above,
placed in the depression of a porcelain plate; the titratioti is finished when
this indicator is no longer decolorised ia tbfo way. The acidity is usually
1 Race: Joum. Sec. Cfam. Indu^fy, **0*, X3CVII, p, 544.

